
LIST OF U.S. CUSTOMS LABORATORY METHODS

USCL NUMBER METHOD TITLE

AOAC 920.79 Reichert-Meissl and Polenske Values of19-01

Cacao Fat

AOAC 945.15 Moisture in Cereal Adjuncts19-02

Air Oven Method (103-104EE)

AOAC 934.01 Moisture in Animal Feed19-03

Drying in Vacuo at 95-100EE

AOAC 922.06 Fat in Flour19-04

Acid Hydrolysis Method

AOAC 920.85 Fat (Crude) or Ether Extract in Flour19-05

AOAC 920.39C Fat (Crude) or Ether Extract in Animal Feed19-06



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-01 Index

AOAC 920.79
Reichert-Meissl and Polenske Values of Cacao Fat

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This method, along with other
appropriate methods for chocolate products,
can be used to determine fat content in
cocoa.

2 REFERENCES 

AOAC 920.79
Reichert-Meissl and Polenske Values
of Cocao Fat



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-02 Index

AOAC 945.15
Moisture in Cereal Adjuncts
Air Oven Method (103-104EE)

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This method is used to determine the
mositure in many items covered in this
chapter.

2 REFERENCES 

AOAC 945.15
Moisture in Cereal Adjuncts
Air Oven Method (103- 104E)



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-03  Index

AOAC 934.01
Moisture in Animal Feed

Drying in Vacuo at 95-100EE

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This method can be used as
guidelines in determining  mositure in many
items covered in this chapter using a
vacuum oven.

2 REFERENCES 

AOAC 934.01
Moisture in Animal Feed
Drying in Vacuo at 95-100E



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-04 Index

AOAC 922.06
Fat in Flour

Acid Hydrolysis Method

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This is one method, of several,  that
can be used to determine fat in flour.

2 REFERENCES 

AOAC 922.06
Fat in Flour
Acid Hydrolysis Method



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-05  Index

AOAC 920.85
Fat (Crude) or Ether Extract in Flour

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This is one method, of several,  that
can be used to determine fat in flour.

2 REFERENCES 

AOAC 920.85
Fat (Crude) or Ether Extract in Flour



U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 19-06  Index

AOAC 920.39 C
Fat (Crude) or Ether Extract in Animal Feed

SAFETY PRECAUTIONS

This method does not purport to address all
of the safety problems, if any, associated
with its use.  It is the responsibility of the
user of this method to establish appropriate
safety and health practices and determine
the applicability of regulatory limitations prior
to its use.

1 SCOPE AND FIELD OF
APPLICATION

Chapter 19 of the Harmonized Tariff of the
United States (HTSUS) covers preparation
of cereals, flour, starch or milk and bakers’
wares. This is a method that can be used as
guidelines to determine fat in cereal-type
products.  

2 REFERENCES 

AOAC 920.39 C
Fat (Crude) or Ether Extract in
Animal Feed


